
Market ne«|ulremeiit».—Katt««ii«l ohlckeuii when pn- twI fo; llio ron-

nmer ihould conform to the followtnK nmrkot rwiulrc a:—

The dreiwed rhia-ken «houUl |irt>M>nt a ni>ut. clenn. iilt.uip R|>|>earauee.

The preferable weight Ik nlwut 4 tb. Plump. rrnte-f«l chickens up to the

weight of Olbn. nrt' ninre readily dl»|io"<«l of than heavier onet".

The «hn|>e of the breant iihould be loug and bioud, to give n well-iueatetl

np|>ea ranee.

The legs Rhould be a« nhort a« poiwlhle, Indicating the low, blocky ty|>e.

The colour of the fleiih shonld he white, and the grain fine.

The minimum of bone and offal are two Important fa«tora In the b»'«t

grade of marketable products.

Do not market lean cblckena. It la an unprofitable bualneaa both to the

producer and the con»unier.

Killing, rimklng, and Packing.—Before killing, the bln!« »hould be fnateil

at least twenty-four luiurs, which will prevent food remaining In the crop

and the Intestines which would decom|iose and spoil tbe flavour of the meat.

Several hours after the last feed allow the birds all the dean water they

want, and then give them a complete fast until killed. The best methiMl of

killing Is to stick the bird In the mouth, bralnli.g It, and at the same time

bleeilliig the bird by cutting the arteries.

Fig. ,23.) Illustration of shap«r in frame.

Suspend the bird by a cord from the celling of the killing-room so that

It will be as low as the oiH-rator's shoulder. To bleed, place the left arm over

the bird, grasp the bird by the neck with the thumb on the throat. With the

right hand insert the knife uud sever the arteries by drawing the knife down,

first on one side and then by a quick half-turn down the other side of the

mouth. Then pierce the brain by passing the knife through the roof of the

mouth towards the top of the head and give it half a turn. To be succesfully


